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ihe Love Letters of a
it.onfedei’ale General

L — R S

2 E bezin in the November issie a serics
i. \ of real loveletters written over fifty
: yvears ago by one of our national
{ heroes to his sweetheart during the period of
¢ '611o '05. This great general will go down to
;-.o--mriw as having accomplished one of the

§ most brilliant feats of arms in the history of
He was as great a lover as he was
a peneral, therefore these letters combine au-
t'watic history and exquisité romance. They
i wuntd a human note that ro other work of
ierature has done in a decade; it is war, it is romance, it is history, it Iy
‘ litersture, You simply can't afford t6 miss this wonderful series—an inside
| <oy of the Civil War new published for the first time and containing all
J\:‘.e freshness of a contemporary happening. These letters will grip you hard,

“
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and hold your interest from first to last. Fill out the coupon and sund i
now before you forget it.
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Hosiery

TrAne
b o THE Best Hose for the entire fnmil’y,‘a
\ Women and Children,canalways be
in the “Onyx’’ Brand.

L FoRr le and Wear, get a paie s

i “Onyx” goee Cotton, me, Sitk Yasle
or Pure from ssc. to Qs.oo per uone
gennine trade-mark ped on
eyery pair. Sold all dealers.
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led tho ﬂlﬁ looked about to see

| at the door. “Well #” said Mr. Tat-

|

':hqu y‘ho lvould sconer be right

maw N le form It down the
and feap through a window.
" said Mr. Tmmhun, “T light-

Tattenham’s m& Nothing was miss-
ing from the flat. He sat down to
consider. There came a timid tap

tenham, opening it to a shivering
person, who had obviously removed
the mgged suit Mr. Tattenham had
found ‘under the bed and had not
had time to get into any of Mr. Tat-
tenham’s clothes. “Well?” “Please,
sir,” said the shivering man, very
meekly indeed. “Please, sir, may [
have my clothes?” “Are those your
clothes?" gsked Mr. Tattenham, in-
dicating the duearﬂad garments by
8 gesture. “Yes, sir,” said the wil-
lowy indiyidual in the hall. “You
see, sir, I'm a little insang at times.
And I’'m afraid I entered your fiat
and took off my clothes while T was
raving.” “Well,” said Mr, Tatten-
ham brutally, “rave on.” And he
closed the door.

. KEPT HIM GUESSING

"'..Q

Howe—Did you ever sail on .an
iceboat ?

Wise—Well, I rode on one once,
but I don’t know whether I was
sailing, skating or swimming most
of the time.

VIOLET PERFUME.

A young lady passes by, \having
in her wake a delicate odor, “AlL”
you say as you sniff the sweetly laden
zephyr, “that’s violet.” The chances
are as ten to ninety that you “are
wrong. It is so labeled by the per-
fumer, but the honest druggist will
tell you that it is the perfume of
the root of the Iris florentina, or
Florentine iris, otherwise orris root.
The root itself, as seen in the shops.
is white and of irregular shaped
pieces. Some years ago the young
man who had partaken of liquid re-
freshments chewed this root as an
effectual disguise to the aleoholic
aroma lingering upon his breath.
Immense quantities of this roet are

grown in Italy. It might well be
cultivated in this country, The
plant thrives in mountain regions,
atraining its maximum in stony
ground. The best months for } ant-

ing are August and*September®

ART AND INDECENCY,

“Of course,” said Art,
nothing in common.”

“Of course,” suid Indecency.

“But a8 long as I get you tolerat-
ed by the police and you get me
eared for by the paying public, we
have mutual interests,” said Art.

“Precisely,” said Indecency.

And so the world was, after all,
big enough for both.—Tife.

“we have
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the housewife's wall:

a big Hme-saver,

[ hour or more. Dry In clean towel,

Ot all the necsssary things in,

hotwselcooping the one most dis'iked
by the average woman is dishwashing with rinniss, marigolds,

with many

calor sochemes, and
golden glow

Times without number you bhear and other deepiinted yellow Sowers

It it were not o highly glased bowl of dark Prussian
for washing dishes I would not mind bive makes a good contrast.
the work.”

Flowers rarely look wall in an irk

Yot this need not be such & dresded ‘ dmnt vase, however handkome. The

Have ready two goodsized dish-
pAns, amd afte= each meal serape all
scraps from the dishes to be washed,
empty all lquid from cups and glasses
and stack the dishes carefully In the
pans, putting the large plates In the
bottom and smaller ones on top,

In the second pan put all small
pleces, vegetable dishes and small
platters,

Stand the sflver upﬂ;ht in a jug or
piteher and pour over all enough very
hot water, in which a good soap pow-
der or a little washing soda has been
din ed, to cover,

ow let the dishes stand in thess
receptacles until the morning hours,
when work is easles

The ‘water

from the dishes will be |

w!h grow cold, but

@
mm.:ng on top and can be scooped om‘

first, '5Len the water poured off.
TLis done, the dishes will be virtual-
ly clean and read;v to be rinsed In

“wﬂm water. .
8, If you are a wise house-

!ﬂapnr, you will have a wire drainer
{Ilg recelye the d dpplng china, in
ean bg placed on & declded ;
alanl ata let iel’t to draln dry.
They are ready then for the next
meal, elean, bright and pollnhea

Glasses, of course, and silver ‘nust | change,
: throdgh a siewve and sprinkle over the

be drled on a cloth.

Glasses should be quickly washed
and dried after each meal; but that is
a small matter if all the other dishes
can be left untll you are quite ready

“do” them.

Tr) this method, ye weary house-
keepers, and find how soon It will be
regularly adopted, and you will not
lose a moment's consclence-stricken
gleep because of dishea left unwashed

Hints for the Floor.

Cork mats, which are easily rolled
up, are among the senslble acceasories
for the bathroom.

Rag rugs made of cotton wash well.
These are Inexpensive and are often
just the thing for the kitchen, as well
as other parts of the house,

If you are having the floor of a room
refinished do not have it finished to a
shine, but to the point of a soft glow.
The reason is that the soft effect will
harmonize better with the furnishings,

Paper plates with rosés painted

therein come with doilies and paper |

tablecloth to match, gnd are truly
artistie.

Fish Cream.

Run cold cooked fish through the;
chopper to the amount of two cupsful I
Pour one cup of bolling water over |
one cup of fine breaderumbs. Let
this mixture stand 15 minutes, then
add the fish, a half teaspoon of salt, o
plach of white pepper, a tablespoon of
minced olives or paraley, two table-
spoons of melted butter and two well-

looka well with many deep-toned flow-

| ers, either In harmonizing yellow and

brown tones or In vivid blues and red.
Larkspur and #sweet willlams look
thelr best In & brass vase and also o
a bowl of orange crockery.

EXCELLENT FOR FISH COURSE

With Lobster Meat as the Foundation
Hoatess May Serve Preparation
That |ls Dellclous.

For a dainty littls fish courses, take
two cups of lobster meat and chop
very fine, then force It through a
sleve. Add two tablespoons of fine
bread erumbas, four tablespoonfuls of
double gream, one-half cup of milk and
the beaten yolks of two eggs; season
with salt, a lttle paprika, and ome
tablespoon of lemon juice, and biepd
thoroughly, then fold in the stifly
beaten whites of eggs. Fill small
green pepper shells, that bave first
been parboiled jn saltod w r, with
the niixture; place in & ba ng pan
and partly surround the top with but-
tered paper, and bake in a moderate
ovey for 20 jningles, says an ex-
Rub  the lobgter cqrnl

top of each timbale; garnish * with
parsley and serve with a rlch cream
sauce.

I . Sardine Salad.

Take some cold cooked fish, had
dock will do, fred it from skin and
bone and flake it. Placs a layer of
this In a dish and sprinkle it over

with minced gherking and a few
bruised caperg, arrange on thia a layer
of sliced German sausage and arrange
on the top of the pile, sardines freed
from skin and bone and split W
halves, Cut some lettuce hearts Into
quarters, place round the dish with
hard bolled eggs, also cut into quar
ters. Then pour over the following
gauce: Take the flesh of three sar
dines and rub .to a smooth paste with
the yolk of two hard hoiled eggs, a

beaten eggs. Pour into a well-but-
tered mold, steam In & steamer for
three-quarters of an hour. Serve anJ
soon as unmolded on a hot platte.
served with tomato sauce, This makes
a very nlee dish for a luncheon,

Swedish Meat Balls.

One pound of round steak, quarter
of a pound of fresh pork. Grind up
together; add one good-sized onlon
chopped fine. Roll three common
grackers or three falrsized cold-bolled
potatoes. If crackers are used, roll
fine; jut all in & mixing bowl, add
beaten egg and three-fourths cup of
milk. Add salt and pepper to sull|
taste.
ter or pork fat.
clous.

Form into balls and fry in but-
These are just dell |

Clean Coffee Pot.

To keep the coffee pot sweet and
glean put a tablespoonful of carbonate
of soda into it, fill it nearly full of
water, and It it boll for a littls while,
Then rinse very thoroughly with say-
eral lots of warm water, If this I
done onece & week, the pot will alwayy
be fresh and nice,

Onlon Balad.
Cut nice white onlons into small
pleces, stand In very eold water for an

mix with mayonnaise Jressing and ar
range in mound on dish, Outline with
slices of hard bolled rgg and garnisk
with parsiey.

Homely Hint,

Bometimes white" trimmings on a
colored dress look dingy. Viring a
white cloth out in thin starch,

! square.

pinch of cayenne, a grate of nutmeg,
and two tablespoonfvls each of ollve
oill and vinegar., Beat the sauce wal
before adding it to the salad.

Berkshire Potatoes,

Heat one quart of milk Into which
two large- sliced onlons have been
placed. Boil this for several minutes
in a double bofler, then take out the
onfons. Cream one tablespoonful of
butter and one tablespoonful of flour
and add to the above. Cook until it
thickens. Add one pint of cold bolled
potatoes ocut into slices and one table-
spoonful of minced parsley. Season
with salt and pepper, and soon as the
mixture thickens and s heated
through, turn into buttered crumbs
and brown in the oven,

Bean Pot Roast.

Take one pound of beef, a cheap cut
I8 just as good |If it is free from
veins. Cut in pieces about an Inch
Put in #l the fat, too. Put
in bean pots, just cover with water
and put In the oven. As water bolls

away, add a little more. Let cook
four or flve hours. When about half
done add a little salt. When ready

to serve take from oven and put it in
the spider. Thicken with & little flour
mixed with witer. The gravy is »

| rich brown,

Winter Succotash,

One cup elther lima, yellow-eyed ot
pea beans, which have been soaked
i over night, Drain, Simmer all the
morning in enough water to cover, to
which ndd salt, pepper and a plece of
salt pork two Inches coquare, Half

| an hour before serving add one can
y gorn and water enough to keep from

burning. Add one pint hot milk, bring
to & boll and serve At once. Berve
this some cold day with hot rolls o
hot gingerbread,

Poor Man's Staw.

Line bottom of baking diash with
very thin silces of salt pork, then a
layer of aliced polatoea (thin layer),
& layer of onions, salt and pepper,
then & layer of split crackers. Put
in another layer of potatoes, onlons
and crackers, Cover with milk and
bake like escalloped potatoss. You
probably will havs to add more milk

, a8 orackers take up a lot

We are in position to make
loans on improved farm lands
in Christian county, in any
sum, $3,000 or over, on short
notice, Your note will read
to be repaid at the end of
ten years, with the privilege
of paying $100 or more at

what was up”™, On a chair by his | task If you will step aside from the ! eoloring detracts from the colorifigs the endOf the first year and
. Mbh‘ . iﬂ_of his clothes in a :;':: Nm and wash the dishes only : ;t th:h:ownrn am:h:oth are mkm on any interest period there-
Dea 2, er the bed was a tat- ; or reason cut glass, ter
| L "ngi'ng fo. S porﬁon Un;:’u you have a large family who | erystal or even the plain gnss vase af' .
' tﬂl!d_ bt travel in M require a quantity of dishes at each 'is preferable to one of colored glass,
who' dhu ravel in Mr. | meal this is not only practieable, but | gven though it be green.

M. M, GRAVES & SON,
TRENTON, KY.

]

Perfection

The’ purification
of whisky Jfter
distilling is just as important
asare the selection of the grain
used, the distilling method and

the honest aging. That's wh

CASCADE

PURE WHISKY

does not fall short of goodness
in a single particular.
Original bottling
bims cld gold label
A, DICKEL & CO.
Distillers
Nushville. Tenn. 3

GEO. A. DICKEL & CO.,
Hopkinsvil e, Ky.

GEO.
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C. O, WRIGHT
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J. C. JOHNSON

Wright & Johnson

REAL ESTATE AND LOANS.

special Attention Given Farm
Properties.

HEAL !T WITH

Bucklen g

THE ONLY CENUINE

-MIca Salve

KEEPS FL EGH IN TONE
")' “E SNIR TO BONE.

- erytl Healable. Burns,

y sores, Uleera, Piles, Eczema,
Corus, Wounds £nd Bruises,
NEY BACK.

o AT ALL DRUGCISTS.

HOLLAND'S

QOEERA [House

Dec. 25, 26, 27, 28 and Satur-
day Matinee.

THE
AUBREY STOCK
CO.

“THERE'S A REASON."
OPENING PLAY :

“ONE OF THE MANY”
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